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Conclusions 
(1) The method performance is acceptable with walleye, channel catfish, yellow perch, 
and hybrid striped bass fillet tissue fortified at nominal isoeugenol concentrations ranging 
from 1 to 200 ug/g. 
 
(2) No chromatographic interferences can be expected in fillet tissue extracts from 
walleye and lake trout while minor chromatogrphic interferences (<0.31 ug/g) can be 
expected from channel catfish, yellow perch, hybrid striped bass, and brook trout. 
 
(3) Minor ion interferences can be expected changing abundance ratios in fillet tissue 

extracts containing isoeugenol at a concentration of about 1 ug/g. 
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